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The  topic  for  discussion  today  is:  "  Ways  to  use  green  tomatoes."  Any 
time  now  before  frost  is  a  good  time  to  gether  all  the  tomatoes  on  your  vines, 
green  and  ripe,  large  and  small.     If  you  don't,  Jack  Frost  may  beat  you  to  it. 
As  a  friend  of  mine  often  says:  "A  garden  full  of  frost-bitten  tomatoes  is  no 
good  to  anybody.     But  a  row  of  nice  green  tomatoes  on  your  pantry  shelf  will 
make  all  sorts  of  good  things.    Bring  your  tomatoes  indoors  and  you  can  use 
them  all.    You  can  ripen  some  inside.    And  you  can  use  the  rest  green.  But 
never  let  them  get  badly  chilled  before  you  gather  thorn." 

As  a  matter  of  fact,  you  can  use  green  tomatoes  in  almost  as  many  dishes 
as  ripe  ones.     Green  tomatoes  aren't  quite  so  rich  in  the  vitamins  A  and  C  as 
ripe  red  ones,  but  they  rank  the  same  in  vitamin  B  and  in  general  you  can  in- 
clude them  as  good  vitamin  food.    As  for  flavor,  they  taste  the  same,  except 
that  they're  probably  a  little  more  acid.    And  usually  they're  not  quite  so 
juicy  as  red  tomatoes. 

I  can  mention  a  few  dishes  which  are  far  better  made  with  green  than  red 
tomatoes.     You've  probably  already  thought  of  the  first  recipe  on  the  list  of 
green-tomato  specialties  —  yes,  that  old  favorite,  green-tomato  pickle.  Green 
tomato  marmalade  is  another.     Green-tomato  mincemeat  is  a  third.    And  finally 
there's  green-tomato  pie.     If  you  have  a  large  number  of  green  tomatoes  in 
your  garden,  you  can  put  them  up  for  use  the  rest  of  the  year  in  pickles,  mar- 
malade and  mincemeat.     If  you  have  just  a  few,  use  them  up  in  pie  and  some  of 
the  other  dishes  I'm  about  to  mention. 


Many  of  our  favorite  ripe*- tomato  dishes  are  quite  as  delicious  made  with 
green  ones.    That's  a  point  many  a  good  cook  overlooks.    For  example,  green 
tomatoes  make  excellent  cream  of  tomato  soup.     They're  good  stewed,  just  as 
you  stew  ripe  tomatoes.    Yes,  and  they're  delicious  scalloped;  stuffed  and 
baked;  sliced  and  fried;  and  used  in  curry  or  other  vegetable  and  meat  combi- 
nations.   Almost  any  cooked  tomato  dish  is  good  made  with  either  green  or  ripe 
tomatoes  —  whichever  you  have  on  hand. 

If  you  want  some  stev/ed  green  tomatoes  to  serve  with  dinner  tonight, 
here's  the  way  you  fix  them.     Scald  the  tomatoes  to  loosen  their  skins.  Then 
peel  and  slice  them.    Put  them  in  a  saucepan  and  cook  until  tender  with  a  few 
slices  of  onion,  if  you  like  onion  flavor.    Add  buttered  bread  crumbs  to  thick- 
en.   Season  with  salt  and  pepper  and  maybe  a  bit  of  sugar. 

Fried  green  tomatoes?     Fix  them  just  as  you  do  fried  ripe  tomatoes.  Slice 
them,  dip  the  slices  in  beaten  egg,  then  in  fine  dry  crumbs.    Fry  in  a  frying 
pan  until  brown  on  each  side.     Since  green  tomatoes  are  more  solid  than  ripe 
ones,  they're  easier  to  handle  in  frying. 


Soo  how  it  goes?    Just  substitute  green  tot  ripe  tomatoes  in  any  cooked 
tomato  dish.     Bat  remember  two  points  when  you  use  them.     First,  they  have 
less  juice  than  ripe  ones,  so  now  and  then  you  may  need  to  add  a  little  water. 
And,  second,  they  arc  slightly  more  acid,  so  you  may  want  to  add  a  bit  of  sugar*. 

Here's  a  point  worth  considering  when  you  have  harvested  your  green  toma- 
toes.    The  very  small  immature  ones  you  can  use  best  in  marmalade,  mincemeat, 
pickles  and  relish.     The  large,  fully  grown  but  still  green-colored  tomatoes 
will  turn  ripe  and  red  indoors  if  you  care  for  them  properly.    When  you  pick 
the  tomatoes,  be  careful  not  to  bruise  them.    Break  the  stems  off  carefully  so 
they  won't  puncture  the  skin  of  the  other  tomatoes. 

Indoors,  set  each  tomato  carefully  on  a  shelf  in  a  cool  place  —  that  is, 
where  the  temperature  is  55  "to  65  dogrees.     Be  careful  to  have  each  tomato  sep- 
arate from  its  neighbors.    Under  these  conditions,  tomatoes  can  be  ripening  all 
through  October  and  November.    If  you  want  them  to  ripen  more  rapidly,  keep  then 
in  a  room  a  little  warmer  than  65  degrees  —  at  what  most  people  call  "room  tem- 
perature."   The  points  to  remember  about  ripening  tomatoes  indoors  are:  keep 
them  from  bruises  or  breaks  in  the  skin,  and  keep  them  from  getting  too  cold. 
Never  let  the  temperature  go  below  50  degrees  because  chilling  brings  on  decay. 

Still  another  method  of  saving  your  tomatoes  from  Jack  Frost's  clutches  is 
to  pull  the  whole  vine  with  the  tomatoes  attached  and  hang  it  in  your  cellar 
where  the  temperature  should  be  from  55  "to  60  degrees.    A  light  sprinkling  with 
water  occasionally  will  help  prevent  these  tomatoes  from  shriveling.    You  can 
use  them  as  you  need  them. 

By  the  way,  if  you  want  directions  for  canning  tomatoes,  for  pickling  or 
preserving  them  any  other  way,  you  have  only  to  write  to  the  Department  of  Ag- 
riculture at  Washington.  B.C.     The  foods  people  there  are  happy  to  help  you  at 
the  job  of  putting  food  up  for  winter.    Aid  the  directions  they  send  you  are 
free  as  long  as  the  supply  lasts. 

Now,  for  a  recipe.     Several  requests  have  come  in  for  the  recipe  for  green- 
tonato  pie.     If  you  have  a  pencil  and  paper  handy,  you  may  want  to  take  it  down. 
But  you  can  got  the  idea  just  by  listening  while  I  tell  you  about  it.    You  make 
the  filling  with  green  tomatoes  and  a  little  lemon  sliced  plus  sugar,  salt,  cin- 
namon, butter,  and  a  little  cornstarch  for  thickening.     Here  are  the  amounts 
for  one  good-sized  pie:  6  medium-sized  tomatoes,  sliced...  2  tablespoons  of  wa- 
ter... l/2  lemon,  sliced...  1  cup  of  sugar...  l/8  teaspoon  of  salt...  l/k  tea- 
spoon of  cinnamon. . .  2  tablespoons  of  butter...  pastry,  of  course.    First  you 
wash  the  six  green  tomatoes,  and  remove  the  stem  and  blossom  end,  and  slice 
then.    Then  you  cook  them  with  the  water  and  lemon  slices  until  they're  almost 
tender.    Pour  off  and  cool  the  liquid.     Then  add  to  it  a  mixture  of  the  corn- 
starch, sugar  and  salt.     Cook  until  thickened.     Add  the  tomatoes,  cinnamon  and 
butter,  and  mix.    Pour  the  hot  mixture  into  a  baked  pastry  shell.    Add  the  top 
sheet  of  dough  and  bake  in  a  moderately  hot  oven  —  that  is,  one  that  registers 
from  375  to  kOO  degrees.    Bake  until  golden  brown  —  about  30  minutes. 


